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As  you've  read  the  papers  and  listened  to  the  radio  the  last  month  or  so — 
you've  probably  noticed  a  lot  about  the  new  "enriched"  flour  and  bread.     In  fact, 
"by  this  time,  your  own  grocer  may  have  supplies  of  both  of  these  products  on  his 
shelves  regularly. 

Well,  today,  I  have  some  information  about  how  the  "enriched"  flour  and 
bread  differ  from  ordinary  white  flour  and  white  bread,   and  maybe  the  answers  to 
some  other  questions  you've  been  asking  about  these  new  food  products. 

I'm  passing  this  information  on  to  you  in  the  form  of  a  series  of  questions 
and  answers.  The  answers  are  from  Dr.  Louise  Stanley,  Chief  of  the  Bureau  of  Home 
Economics  of  the  U.  S.  Department  of  Agriculture. 

So  here's  question  number  one. 

How  are  "enriched"  flour  and  bread  different  from  ordinary  white  flour  and 
white  bread? 

And  the  ansv/er  is — 

"Practically  the  only  difference  in  these  'enriched'  products  and  ordinary 
\ihite  flour  products  is  in  their  nutritive  value.     There's  no  difference  in  taste — 
and  you  probably  won't  notice  any  difference  in  looks. 

"But  the  new  flour  and  bread  have  a  higher  content  of  certain  vitamins  and 
minerals.     The  two  vitamins  that  must  be  in  them  are  thiamin  chloride — also  known 
as  vitamin  B]_ — and  nicotinic  acid,  which  you  may  call  the  pellagra-preventive  fact- 
or.   Also,  these  new  enriched  products  have  to  have  a  certain  amount  of  the  mineral, 
iron. 


"These  three  substances — thiamin  chloride,  nicotinic  acid,  and  iron — must  be 
included  in  certain  set  amounts  if  the  bread  or  the  flour  is  called  'enriched1.  In 
addition,  the  bread  or  flour  may  also  have  calcium  and  riboflavin  added  to  it.  But 
these  two  aren't  absolutely  necessary  for  an  'enriched'  product. " 

How  the  next  question  you  might  ask  is — 

"Why  were  these  particular  vitamins  and  iron  selected? n 

Says  Doctor  Stanley — 

"These  vitamins — thiamin  chloride  and  nicotinic  acid — and  the  mineral  iron 
were  selected  to  be  included  in  'enriched'  flour  and  bread  because  they  are  all  in 
the  original  wheat  kernel.     Therefore,  we  logically  would  expect  to  get  all  three 
in  bread  and  flour.    But,  in  the  making  of  refined  white  flour — these  food  values 
are  removed.     The  so-called  'enrichment'  is  nothing  more  than  putting  back  into  the 
wheat  product  the  food  values  the  wheat  had  in  the  first  place." 

And  here's  question  number  three  coming  up. 

"Who  has  set  up  the  standards  for  'enriched'  flour?" 

"The  standards  for  'enriched'   flour  have  been  proposed  in  the  hearings  of  the 
Pood  and  Drug  Administration  of  Washington,  D.  C.     So  far  they  have  not  been  estab- 
lished officially  by  the  government.     However,  they  have  been  considered  by  members 
of  the  Committee  on  Poods  and  Nutrition  of  the  National  Research  Council.     The  Na- 
tional Research  Council,  as  you  know,  is  an  organization  of  scientists  known  and 
respected  the  country  over. 

"Members  of  this  nutrition  committee  recommended  what  they  thought  to  be  a 
desirable  standard  for  'enriched'   flour.     They  met  with  representatives  of  the 
milling  and  baking  industries  and  the  standards  proposed  were  accepted  by  these 
industries. 

"This  same  nutrition  committee,  iirorking  along  with  our  program  for  National 
defense  is  also  considering  some  of  our  other  common  refined  foods.     They  want  to 


find  ways  in  which  we  can  get  tack  important  food  values  that  are  discarded  in  the 
various  refining  processes.  The  reason,  of  course,  is  to  improve  the  diets  of  the 
people  of  this  country. 

"The  committee  started  to  work  first  on  white  bread  and  white  flour  because 
such  a  large  amount  of  these  products  is  eaten — especially  by  families  on  low-cost 
diets." 

And  speaking  of  diets — there's  another  important  question  about  the  new  bread 
and  flour. 

"Just  what  is  the  'place  of  'enriched'  flour  and  'enriched'  bread  in  the  diet?* 
Here's  what  Doctor  Stanley  says. 

"'Enriched'  white  bread  and  'enriched'  white  flour  are  cereal  foods.  There- 
fore they  are  filling  the  same  place  as  cereal  foods  have  always  filled  in  the  diet. 
But  they  are  doing  the  job  better  than  they  used  to  because  of  their  increased  food 
value.     Like  ell  cereals,  they  are  an  inexpensive  source  of  energy.    You  should  use 
them  along  with  foods  wisely  selected  from  all  the  other  food  groups — with  some 
fruits  and  vegetables — milk — eggs — meat — fats— and  sweets." 

"Probably,8  adds  Doctor  Stanley,   "the-new  bread  and  flour  will  make  their 
greatest  contribution  in  low-cost  diets.     Tor  low-cost  diets  are  the  ones  that  are 
usually  highest  in  cereals —  and  the  ones  that  are  likely  to  be  low  in  the  vitamins 
and  minerals  that  the  'enriched'  flour  and  bread  supply." 

And  now  my  final  question. 

"Why  isn't  whole-wheat  bread  being  'enriched1? 

The  answer  is — it  doesn't  need  to  be.     For  "whole-wheat  flour  made  from  good, 
sound  wheat  already  exceeds  the  minimum  standards  for  at  least  two  of  the  three  re- 
quired substances  that  are  in  the  new  'enriched'  white  flour.     Since  all  the  nutri- 
ents in  the  wheat  kernel  are  retained  in  the  milling  of  whole-wheat  flour — there's 
no  reason  for  enriching  it. 

And  those  are  all  the  questions  about  flour  and  bread  I  have  time  for  today. 
But  just  one  final  suggestion  from  Doctor  Stanley.     "If  you  want  to  make  sure  of 
getting  'enriched'  bread  or  flour  be  sure  to  read  the  labels  on  the  products  you 
buy.  " 
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